e Emeralol Hour

Charcuterie

served with a variety of spanish accoutrements

Castro y herico -92
acorn fed ham cured for minimum of 36 months
Wedaondo ‘as Sermano -23

18 month dried spanish ham

Cana de Cabra Cheese -18

bloomy goat cheese from southeastern spain

Lon olf’a/tmgo %Zandwgo -18

12 month aged sheeps milk cheese

Qlowsemade Sobrasada -20

spreadable Spanish sausage

Clntico Salame -20

made with sea salt, red wine, garlic, and black pepper

Spanish Voquerones - 12
white anchovy
Sardines - 12

tinned spanish sardines

Nussel Escabeche- 12

paprika marinated mussels

PKoasted - 18

sherry miso mayo, togarashi, sea beans, and ice plant

Spring Clitichokes - 16
crispy artichokes, lemon tahini crema, capers, charred
vegetable demi glaze, and dill

Par. con Jomate - 12
Our take on a traditional Spanish staple
house made bacon levain, san marzano tomato spread,
and spanish olive oil

Chicken Croquetas 17
traditional spanish fritter, curtido and spanish ham
Nibb Salad - 22
serrano ham, roasted red pepper, lentils, cashews,

olives, crispy corn, and goat cheese sumac
vinaigrette

Emerald Nour WBurger - 26
all natural angus beef burger, cheddar, bacon, pickles,
lettuce, and dijonaise, served with kettle chips

C’aal(ﬂaw Steak - 34
spicy pepper puree, pickled cauliflower, fondant
potato and chile cauliflower sauce

debberts

BASQUE CHEESECAKE
basque style cheesecake, compressed mango,
passionfruit curd, graham cracker crumble

TRADITIONAL SPANISH FLAN
fruit preserves, whipped cream

MEXICAN HOT CHOCOLATE POT de CREME
cinnamon, chile, orange, buiiuelo, whipped cream

_afteh dinneh dhinks
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COFFEE MARTINI

wheatley vodka w/cocoa nib, st. george nola,
california sherry, marcona almond orgeat, cold brew
SHERRY

Emilio Hidalgo, Oloroso Gobernador, Jerez, Spain

Emilio Hidalgo, Pedero Ximénez, Jerez, Spain

MADEIRA

NV Rare Wine Co. Historic Series, Thomas Jefferson,
Bual, Madeira, Portugal

2001 D’Qliveiras, Boal, Madeira, Portugal

1982 D’Oliveiras, Boal, Madeira, Portugal
DESSERT

2015 Eden, Ice Cider, “Hierloom Blend,”
Vermont

NV Suertes del Marqués, “Tinto Dulce,” Babosa
Negro/Listan Negro,Valle de la Orotava,
Canary Islands, Spain

W&J Graham’s 20 Year Tawny Port, Porto, Portugal
W&J Graham'’s Fine Ruby Port, Porto, Portugal

AMARI, BITTER, & HERBAL LIQUOR
Averna Amaro

Braulio Amaro
Chartreuse Green
Chartreuse Yellow

Cio Ciaro Amaro

Cynar Amaro

Cynar 70 proof Amaro
Damilano Barolo Chinato
Fernet Branca

Lo-Fi Gentian Amaro
Montenegro Amaro
Nardini Amaro

Nonino Amaro

Paolo Lazzaroni Fernet
Sfumato Amaro

St. George Absinthe
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